
New Year
experiences

SUNDAY, DECEMBER 31ST / THE GRILL

amuse bouche

truffle charcoal  
Yuka with activated charcoal, creamy truffle,

exotic winter truffle and gold leaf

appetizer

pepper crusted king salmon 
Crispy quinoa, scallion,

sesame oil soy dressing and rice vinegar

portobello carpaccio 
(vegan-vegetarian)

Miso marinated, roasted pistachio and arugula 

soup 

walnut cream soup  
 (vegan-vegetarian)

Vegan milk, wind fritter and dried fruits and nuts   

main course

wagyu steak
Black garlic and plum sauce,

celery and green apple purée 

sweet potato mille-feuille
(vegan-vegetarian)

Black garlic and plum sauce & green mole 

palate cleanser

chardonnay sorbet
Aroma of Cointreau

dessert

black forest cake
Chocolate sponge, dark ganache,

amarena cherry, hazelnut crisp


